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"Ar.d  add  a  pinch  of  salt, 


Those  are  familiar  words  to  most  of  us  housekeepers.    We»ve  heard 
zaaZ  advice  ever  since  v/e  started  cooking  or  first  looked  inside  a  cook- 
Dooic.    But  I  was  surprised  as  could  be  the  other  day  when  the  Eecipe  Lady 
repeated  those  words. 

_       "And  always  add  a  pinch  of  salt  to  your  ivC.aidi.'stinracr  drinks, "  she 

"Salt?  you  mean  to  put  salt  in  Lemonade  or  fruit  punch?" 

^     "Yes,  "because  salt  brings  out  flavor,  you  know— the  good  flavor  of 
iruLts  or  anything  else.    Be  careful  not  to  add  too  much^-just  a  pinch 
along  with  the  other  ingredients." 

f  nobody  I  imow  who  has  so  many  original  and  helpful  notions 

about  food  as  the  Recipe  lady.    Thatts  why  I  vyent  to  get  her  advice  on 
making  cold  beverages  for  hot  days. 

.oHn  ^         ^^""^  °^  "^^^  °f  -^s  should  establish 

lou^J.T         .^'^  ""^J'^r"-  ^^^k.    I  dontt  mean  soda 

freSScnt  ^^^l^.  grandfather  and  grandson  included,  can  go  for  rcv- 


I  remember  one  summer  when  Mariaii  Leo  complained  bitterly  that  her 
small  son  spent  all  Ms  extra  time  and  nickels  on  the  pop  wagon  on  the  cor- 

"ITot  that  I  kaow  anything  especially  against  the  pop  that  man  sells," 
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she  explained  to  me.  "It's  just  that  Johnny  dii.nks  so  much  of  it  and  I  want 
him  to  fill  up  on  other  foods  he  really  needs— milk,  fruit  and  so  on." 

Then  Marian  Lee  hit  on  the  happy  idea  of  dixing  a  treat  for  the 
neighborhood  children  in  the  afternoon.    She  invited  her  yoimg  son  and  his 
little  playmates  in  for  a  surprise.    Ihere  were  osld  drinks  made  of  "bright 
fr^iit  juice  all  fixed  up  fancy  in  tall  glasses  with  straws—  real  dnig 
store  straws— and  a  red  cherry  in  the  bottom  of  every  glass  and  a  perky 
slice  of  orange  on  the  rim.    There  were  plenty  of  "ohs"and  "ahs"    of  de- 
light when  the  children  set  eyes  on  their  treat.    The  next  afternoon  she 
had  a  mi  He  drink  ready.    It  wasnH  long  before  Johnny  and  his  little  friends 
preferred  their  home  cold  drlnlc  fountain  to  the  wagon  on  the  street  comer. 

But  this  story  is  getting  away  from  what  I  started  to  talk  aboiat. 
I  v^ant  to  give  you  some  of  the  tricks  of  our  friend  the  Recipe  Lady  for 
making  delicious  frait  beverages,  drinks  that  the  whole  family  will  enjoy 
and  profit  by  at  the  same  time.    Delicious  and  healthful  at  once.  These 
are  dnnks  to  ser-ve  with  meals,  at  tea  time,  or  even  before  going  to  bed 
on  a  hot  night. 

.        Before  you  can  start  making  any  beverages,  of  course,  you  need  the 
right  supplies  on  hand,    since  youUi  use  these  so  often  during  the  summer, 
wny  not  keep  a  shelf  in  your  refrigerator  s.tocked  with  punch  possibilities? 

IThat  to  keep  on  tliis  shelf? 

The  Recipe  Lady  suggest,  first,  a  har  or  two  of  sagar  synvp.    She  tells 
me  that  syrup  makes  a  better  sweetener  for  cold  drinks  than  granulated  or 
iunip  sugar.    That's  becaase  it  blends  more  quickly  i  n  the  cold  liqald.  and 
sweetens  the  drinlc  more  evenly.    Also  it  doesn't  waste  sugar.    TThen  the 
glasses  go  out  to  the  kitchen,  there  won't  be  a  layer  of  sugoz  in  the  bottom 
01  each  one,  sugar  that  went  to  waste  because  it  didn't  dissolve  quickly 
enca^.     so  make  up  a  supply  of  syrup  ahead  of  time.  The  proportion  is  one 
cup  of  water ^ to  one  cup  of  sugar  but  you'll  want  to  make  a  supply  of  several 
cups  at  least.    Boil  the  sugar  and  water  about  five  minutes,  then  pour  it 
into  hars  and  store  it  in  the  refrigerator  ready  to  use  whenever  you  want 
^0  tlx  a  cold  beverage,  ^ 

Honey  also  makes  a  good  sweetener  for  the  same  ptrrpose  and  it  adds  its 
own  delicate  flavor  to  the  drlnlc.    Sometimes  mplo  syrup  is  good.    If  eithe- 
■one  nonoy  or  the  m.aple  syrup  are  too  thick,  you  can  thin  them  ^/ath  a  little 
water  Defore  you  sweeten  your  fruit  mixture. 

r.r.r.n/f^'!  ^  5°^''^         thrift.    Save  the  left-over  fruit  juice  from  any 
canned  fruit  and  i^ge  it  to  sweeten  and  flavor  samer  leverages, 

So  much  for  the  jars  of  sweetening  on  your  beverage  shelf.  You'll 
hcilJ       ^"J^^'^^       ^^^^  some  bottles  of  fruit  juices^-raspbcrry,  logan- 
P-o-n/r^l^f^l^l'^^*  pineapple  and  so  on.    Of  course,  fresh  juice  is  the  best 
T  -1.   .  fettled  juice  is  convenient  to  have  on  hand.    I  think  you  and 

1  nave  talked  before  about  the  advantages  of  bottling  fruit  juices  duilng 
^no  canning  season  and  of  putting  up  any  juice  left  when  you  are  canning 
imt.    Did  I  mention  ginger  ale  and  other  carbonated  waters?    They  add 
zest  and  pep  to  fruit  beverages. 

Add  to  your  list  lemons  and  oranges  and.  various  dainties  for  garnish- 


ing — ^nint  Icjaves,  cherries,  pineapple  and 'so  on.    Then  there  are  the  staples 
in  the  ld.tchen  cabinet,  tea,  coffee,  flavorings  and  so  forth,    For  your 
r-ullc  drinks  you'll  want  cocoa,  chocolate,  evaporated  niilk,  perhaps  malted 
r-Ulk  and  eggs,  nilk  and  crean.    Bit  that»s  another  story*    It^s  fniit 
beverages  that  we^re  interested  in  just  now. 

Now  for  sone  of  the  secrets  of  putting  then  together, 

TJhy  is  it  that  sone  fruit  drinks  have  what  Uncle  Ebenczer  calls  a 
"wi  sliy-washy  taste"?    You  know— just  a  thin  sugar- froit-and^water  taste,  no 
cliaracter,    Ti/hile  the  successful  mixtures  are  rich,  blended  and  mellow. 

Several  little  things  make  the  difference. 

To  begin  with,  the  foundation  mixture.    Have  it  strong  and  concen- 
trated, whether  it«s  tea  or  fruit  juice  or  both.    Then,  when  you. add  the  ice, 
and  dilute  it,  you  wonH  malce  the  flavor  too  weak  and  insipid.    You  laiow 
how  it  goes  with  iced  tea.    If  the  tea  is  wealc  to  begin  with,  it^s  hopeless- 
ly wealr  when  the  ice  has  molted  in  it.    g?hat»s  why  good  iced  tea  makers 
start  with  strong  but  quickly  brewed  tea,    '-men  I  say  strong  tea,  I  don»t 
mean  the  dark  bitter  stuff  that  has  stood  too  long  on  the  leaves,    I  mean 
tea  made  with  fresh  boiling  water  and  an  extra  large  ainount  of  tea  leaves, 
mien  your  foundation  for  a  fruit  drink  is  fruit  juice,  keep  it  strong  and 
concentrated,  pure  juice  and  sweetening,  no  water.    Let  the  ice  do  the  dilut-»- 
mg  and  you»ll  have  the  finest  flavor. 

Did  you  know  that  a  good  fruit  drinlc  needs  a  chance  to  ripen?  That^s 
for  flavor.    lEx  the  juices  together  with  the  syrup  and  let  them  stand  at 
least  an  hour  in  the  refrigerator  to  chill,  blend  and  ripen?    The  time  to 
add  the  ice  and  the  giner  ale  if  you  use  it,  is  just  before  serving.  Tftien 
you  do  add  the  ice,  have  it  chopped,  if  possible,  or  in  small  cubes  so  that 
It  will  dilute  the  mxture  evenly, 

JUid  by  the  way,  when  you  mix  your  pure  fruit  juices  and  sweetening 
don  t  forget  to  add  that  pinch  of  salt  the  Recipe  Lady  suggested  to  bring 
out  the  flavor. 

Some  drinks  are  too  sweet.    I  don»t  laiow  why  it  is,  but  a  tart  drinlc 
always  seems  to  refresh  and  quench  thirst  better  than  a  syrupy  one.    A  drink 
t-aat  isnH  too  sweet  is  best  for  the  yoimgstors»  appetites,  too.    More  than 
tnat,  the  sweeter  the  drinlc  the  more  heating  it  is,  because  it  has  a  higher 
fuel  value. 

Maybe  it«s  tlois  need  for  a  tart  flavor  that  malce s  most  concoctions 
better  with  lemon  juice  added.    There  are  various  ways  of  getting  tart 
llavor  into  drinks.    For  instance,  after  you  have  squeezed  the  juice  of 
oranges  and  lemons  you  can  soalc  the  skins  in  cold  water  and  use  this  water 
to  dilute  your  drinlc. 

But  flavor  isnH  the  whole  story  in  making  successful  thirst  quenchers, 
i^ooks  sunt  also.    Glass  has  a  cool  look.    That^s  why  tall  tui:iblers  and.  glass 
piTscners  are  so  popular  for  serving  guiamer  driiolcs.    If  you  use  colored  glass 
01  coujTse  you»ll  want  it  to  suit  the  co  Icr  of  the  beverage  you  are  serving. 
I  J-1  never  forget  a  party  where  the  hostess  served  an  oraaige  djrinlc  in  deep 
blue  glasses,    Tlie  effect  was  far  from  tempting.    In  fact,  one  small  girl 
snouted  gleefully,  before  her  mother  could  stop  her,  "Oh,  T^Iiat  funny  orange^ 


ado!    It  looks  like  nothcrs'  poa  soup," 

Generally  delicate  colors  in  "both  glass  and  drinlcs  are  nost  attractive. 

Have  I  nentioned  raspberry  juice?    That*s  a  favorite  of  the  Recipe 
Lady»s  for  tliis  purpose.    The  flavor  is  delicate  yet  a  little  goes  a  long 
way.  and  nalces  the  nuxtTore  delicious, 

Wordd  you  like  to  hear  sone  extra  superfine  conbinations  for  simiuer 
drinks? 

Nu-ber  1,    Orange  and  lenon  juice  with  crashed  pineapple  and  strawberries, 

Unr-'tber  2.    Raspberry,  strawberry,  orange  and  lenon  juice, 

^ell,  nov/  just  see  what*s  happened,    I've  taJked  so  r.Tuch  on  fruit 
drirj£s  that  I  haven U  had  tine  for  the  nenu.    j\nd  VJednesday  is  nenu  day, 
well,     tonorrow  yoti  shall  have  the  nenu  first  tMng, 


 oooOooo— 


Thursday:    A  Luncheon  for  a  Hot  Day, 


